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Effect of Crossbred(genotype) Selection on the Meat
Quality in Saba Pigs——Meat Quality and Fibre
Characteristic
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Abstract

Seven Saba barrows and commercial hybrid barrows [Yorkshire § x @ (Large White & x
Saba Q)] weighing about 24kg were fed ad libitum the same feed during each experimental
periods when pigs had LW in the ranges 20~35kg (Period 1), 35~60kg (Period Il) and 60~
90kg (Period 111) to investigate the effect of crossbred (genotype) selection on meat quality
and muscle fibre characteristics. It has been shown that water content for meat of the hybrid
was significantly higher than Saba pigs (P<0.01), in contrast, crude protein (P<0.05), crude fat
and intramuscular fat (P<0.01) content for meat in the hybrid pigs were significantly lower
than in the Saba pigs. Marbling score, ratio of cooled: fresh, flavour, juiciness and soup
flavour of meat for hybrid were significantly lower than that of Saba pigs (P<0.05), and trends
for lower colour score, tenderness, water drip loss and water holding capacity for hybrids
compared to Saba pigs as well (P>0.05). The density of fibres in muscle was consistently and
significantly lower for all muscle types in hybrid compared to Saba pigs (P<0.001). The density
of fibres in muscle of loin, rump and L.dorsi was decreased by 22.3%, 22.8% and 19.3%
respectively. In contrast, fibre diameter for hybrid swine was consistently and significantly
greater than Saba pigs (P<0.001). The fibre diameter in muscle of loin, rump and L.dorsi were
increased by 22.5%, 18.1% and 18.9% respectively.
muscle fibre
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